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Conference on Simplification of Can Sizes 

The Division of Simplified Practice of the Department of 
Commerce, has called a general conference to be held at the 
Department of Commerce, 19th and Pennsylvania Avenue, Wash- 
ington, at 10 a.m., July 21, to consider the possibility of simplify- 
ing the number of sizes of cans used by the canning industry. 
The Division of Simplified Practice has made a survey and se- 
cured figures from prominent can manufacturers showing the 
volume of business in various sizes of containers and a summary 
of these figures will be used as a basis for discussion at the 
coming conference. 

Mr. Leland S. Argall, of the Marshall Canning Company, 
Marshalltown, Iowa, Chairman of the Committee on Simplifi- 
cation of Containers of the National Canners Association and 
other members of the Committee intend to be present at that 
conference, and Mr. Argall will be glad to receive suggestions 
from any canner which will be helpful in presenting the views 
of the industry in connection with this conference. 


Conference on Box Board Thicknesses for Fibre Containers 

The Division of Simplified Practice of the U. S. Department 
of Commerce has called a final general conference of manu- 
facturers, distributors and consumers, on simplification of box 
board thicknesses used in making set-up and folding boxes, to be 
held at 10.30 a.m. (day light saving time) on Wednesday, July 
29th at the Commodore Hotel, New York City. A thoroughly 
representative atendance is desired. 

A previous conference on this subject was held in New 
York City in April, and was reported in our Information Letter 
No. 109. As stated in that letter, the proposed changes do not 
affect fibre shipping cases, specifications for which have been 
fixed by the traffic associations. . 
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If any member desires further information regarding this 
conference or has any suggestions or recommendations to make to 
the conference, he is requested to communicate with this office. 


Public Hearing on Standards for Jellies, Jams, Preserves and 
Fruit Products 

The Joint Committee on Definitions and Standards of the 
U. 8S. Department of Agriculture has issued the following an- 
nouncement, which was received by the Association on July 6th: 

“A public hearing on the proper definitions and standards 
for jellies, jams, preserves, and other fruit products, will be 
held by the Joint Committee on Definitions and Standards at 
the Bureau of Chemistry, Washington, D. C., at ten a.m., Wednes- 
day, July 15, 1925. 

“The Committee will be glad to receive comments. upon the 
tentative definitions and standards on which criticism was in- 
vited in the Press Notice of April 6, 1925. All interested parties 
will be given an opportunity to present their views as to what 
should constitute proper definitions and standards for jellies, 
jams, preserves and other fruit products. Those unable to attend 
the hearing in person may submit their views in writing any 
time before or during the hearing.” 


Fine Cooperation From Broker's Association 
The President of the National Food Brokers Association, Mr. 
Walter J. Townsend, New York City, has written a letter to his 
membership asking them to use their personal influence in in- 
ducing canners to join the National Canners Association and 
pointing out the advantages of such membership. 


Good Publicity for Canned Foods 

Two very good stories appeared in important newspapers 
recently, pointing out the advantages of canned foods and their 
convenience in summer months. This is the gist of an article 
which appeared in the New York Sunday “TIMES” of July 5 
entitled “More Canned Foods Are Sold in Summer”. 

The Washington “POST” of July 3 carried an excellent 
article entitled “Well-Stocked Pantry Key to Satisfying Meals”, 
which follows out in an interesting, popular way, the theme 
adopted for one of the slogans for the next Canned Foods Week 
campaign, namely, “Stock Your Pantry Now”. 

The June 27th issue of the Merchant’s Journal, Kansas City, 
Missouri, contains the story of the canning of peas, with illustra- 
tions, based on our Association bulletin No. 99-A. 
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Food Official Commends Canned Foods 


In the course of a radio talk, broadcasted from New York 
City, by Mr. W. R. M. Wharton, Chief of the Eastern District, 
U. S. Bureau of Chemistry, he paid the following tribute to the 
canning industry : 


“There was a time, for example, when canned foods were 
extensively adulterated, and much decayed materials were canned, 
but today the great majority of packers of canned goods in 
America produce fine and pure and high grade canned foods. 
The variety of foods put up in cans is also constantly increas- 
ing. It may not be out of place for me to suggest here that you 
on your next trip to the grocery store ask the groceryman to 
show you some of the newer canned food products. I am quite 
sure most of you will be amazed to learn of the many, many 
delicious food products put up in cans with which you may not 
now be familiar.” 


Reporter Was A Poor Guesser 


Several Texas papers carried a report recently that a child 
had died from ptomaine poisoning caused by eating canned fruit. 


The Association investigated the report and found that 
neither the parents of the child nor the attending physician 
attributed death to canned food. In fact, it appeared that no 
canned food had been served for at least ten days prior to the 
child’s illness. 


The matter was taken up with the newspapers for the pur- 
pose of impressing them with the great injustice done by pub- 
lishing such unfounded statements. 


Bulletin on Export Trade 


The Foodstuffs Division of the U. S. Department of Com- 
merce has just issued a bulletin entitled “Foodstuffs Export Trade 
of the United States”. The builetin gives some interesting figures 
covering export trade in canned foods for the years 1922 to 
1924, inclusive. 


The most marked increase on exports during that period 
has been in canned milk and fish. The exports of canned fruit 
and vegetables on the other hand show about a 19% increase 
in volume in 1924 as compared with 1922 while the export of 
canned meats during the same period was practically uniform. 
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Abstracts of Canning Technology 


No. 1 of Volume 3 of Abstracts of Canning Technology is 
now in the hands of the printer and will be ready for distribu- 
tion in a few days. 


Examination of Spoiled Canned Foods 

The Association has just received a limited supply of re- 
prints of a technical article entitled, “The Examination of 
Spoiled Canned Foods”, prepared by members of the Research 
Laboratory and published in the Journal of Infectious Diseases 
for May, 1925. This first article covers methods of examining 
such foods and interpretation of the results of examination. 
Members desiring a copy of this article may secure it upon ap- 
plication to this office. 


Discoloration of Labels 


As stated in a previous information letter the Research 
Laboratory is anxious to learn of any trouble which canners are 
having, due to discoloration of labels. The Laboratory expects 
to look into this matter from the standpoint of a possible rela- 
tion between the discoloration of the label and the paste or gum 


being used. Any statements in regard to discoloration should be 
accompanied, if possible, by samples of the labels and of the 
paste used. 


Presence or Variety of Oil Used Need Not be Declared on 
Canned Tuna 


The following extract from a letter of the Bureau of Chem- 
istry is of general interest to tuna packers, and modifies the 
ruling published on page 7 of our Bulletin 92-A, as far as canned 
tuna is concerned: 

“So far as our information goes an edible oil is used almost 
without exception in the packing of tuna. Due to the fact that 
it is the normal practice to use oil, it is the Bureau’s opinion 
that a declaration of the presence of oil is not required under 
the terms of the Federal Food and Drugs Act. In connection 
with your statement regarding the necessity for declaring the 
variety of oil used where oil is declared, may I call your attention 
to the Bureau’s letter of June 7, 1920, concerning the labeling of 
tuna fish in oil? You will note the position taken in this letter 
was that the expression ‘Packed in oil’ could be used without 
further qualification where an oil of edible quality had been used.” 


